The comparison of fatty acid content in Camellia oleifera (L.) Kuntze oil and olive oil was done by GC.
Camellia oleifera (L.) Kuntze (Fam. Theaceae) oil is often called eastern olive oil for the high contents of unsaturated fatty acids, e.g., oleic and linoleic acids which are beneficial for human health (Ma et al. 2011) . In the present study fatty acid in C. oleifera oil and olive oil has been determined and compare to judge their beneficial effect as healthy food.
C. oleifera oil "Jinmu" from China and olive oil "Abrui" from Spanish were bought in Chaoshifa supermarket. The method of detection: Prepared fatty acid methyl ester by three boron fluoride method, determined the concentration of fatty acids by gas chromatography with capillary column and flame detector (National Standard of the People's Republic of China 2008).
C. oleifera oil contained more C18:1n9c, C18:2n6c, C20:1 and C22:1n9 than olive oil, especially C. oleifera oil contained C21:0 and C24:1, but it was not detected in olive oil. Olive oil contained more C8:0, C16:0, C16:1, C18:0, C18:3n6, C18:3n3, C20:2, C22:0, C23:0, C24:0 than C. oleifera oil; Olive oil contained C20:2, but it was not detected in C. oleifera oil (Figs 1-2, Table 1 ). The results showed that C. oleifera oil and olive oil contained large number of unsaturated fatty acids than soybean oil and rape oil (Ma et al. 2011) , which proved that Camellia oleifera oil and olive oil are beneficial for human health (Table 2) . C. oleifera oil contained more C18:1n9c, C18:2n6c, C20:1 and C22:1n9 than olive oil, olive oil do not contain C21:0 and C24:1. Olive oil contained more C8:0, C16:0, C16:1, C18:0, C18:3n6, C18:3n3, C20:2, C22:0, C23:0, C24:0 than C.oleifera oil, C. oleifera oil does not contain C20:2. C. oleifera oil and olive oil contained many unsaturated fatty acids and so C. oleifera oil and olive oil may be considered beneficial for human health. As far the unsaturated fatty acids concerned C. oleifera oil is healthier than olive oil.
